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A hotel 'fit for all vV 
manner of kings' 



W HEN the large log fires of autumn are 
crackling in the bar of The Royal Lion 
Hotel it is not difficult to imagine the 
greats who must have once sat in here, filling the 
splendid cosiness with their presence. 

Oscar Wilde, Daniel Defoe, Disraeli, Tolkien, Turner, 
Beatrix Potter, GK Chesterton, PG Wodehouse, Sir 
John Betjeman and Tennyson, all of these 
luminaries stayed, in their time, in Lyme and 
although they may not have slept at The Lion, it is 
improbable that they would not have known this 
bar as for it has been the grandest in the town for 
500 years, and the famous do not rough it. 

Tolkien, like other visitors of note, stayed just 
across the road at the now-derelict Three Cups 
Hotel but it is most likely that he would have 
meandered here, drawn in by the air of exclusivity, 
the whiff of a bit special that the distinguished train 
themselves to scent. 

The Lion is Lyme’s oldest surviving coaching inn, 
older than Anning or Austen, pre-dating the 
Monmouth Rebellion and the Civil War siege of 
the town; what it hasn’t seen would not fill much 
of a book. 

It was built in 1601, the same year as when Gaileo 
revealed the existence of Jupiter, on the site next 
to where Lyme held its public executions - a fact 
said by some to account for the sightings of 
ectoplasm and sudden cold in the corridors which 
have been claimed over the years. 

For most of its history, it was simply The Lion and 
it did not achieve its royal billing until the autumn 
of 1856, when the then-Prince Of Wales [much 
later Edward VII] stayed a night here. Queen 
Victoria’s oldest son was aged 14 at the time and 
he had been sent by his mother to travel incognito 
around the West Country to feel essence of it. 

But Bertie wasn’t great at secrecy and by the time 
that he and his small entourage checked in as the 
Prince Smith party on the afternoon of September 
29th, most of Dorset knew that he was doing the 
rounds - so much so that Lyme’s mayor 
committed the gaffe of leaving his calling card for 
the royal teenager at reception, presumably in 
case he fancied a game of darts at The Ship. 

This oleaginous act of civic tact clearly went down 
well because the next day, after he had taken a 
morning walk from The Lion to The Cobb and 
back, Bertie was summoned home immediately 
and Lyme’s accommodation of royalty was over. In 
fact, none of the royal family have slept-over in the 
town ever since, a snub thought to have something 
to do with Lyme backing Parliament during the 
Civil War and its enthusiasm for the treasonable 
Duke of Monmouth. 


But that’s the royals’ loss because The Royal 
Lion is fit for all manner of kings, among them 
the great painter James Whistler, who stayed 
here for a while enough in his later years to 
create two of his greatest works, The Little 
Rose and The Master Smith, both of which you 
wouldn’t lever from their current home in 
Boston’s Museum of Fine Arts for less than 
seven figures. The hotel also featured - heavily 
disguised by stage painters who dated it back 
to Victorian days - in the Meryl Streep and 
Jeremy Irons movie of local writer John Fowles’s 
classic The French Lieutenant’s Woman’. 

Although The Royal Lion has been extensively 
refurbished, none of the old charm of the oak 
beams and wood panels has been lost and the 
hotel retains all of its grandeur. It now has 33 
en-suite bedrooms, including The King Edward 
Room with its ornate half-tester bed, some 
with balconies and views across the sea which 
is only 100 metres from the front door. 


The hotel also has its own car park - much- 
prized in traffic-swamped Lyme - a full-sized 
snooker table in the billiards room and a 45 ft 
indoor swimming pool, jacuzzi and sauna. 

Dining at The Royal Lion Hotel has long held a 
respected reputation. Specials which change 
daily can be eaten in the bar with local ales and 
the spacious Oak Room Restaurant has a wide 
menu of dishes based on fresh local produce 
and including seared Lyme Bay scallops, 
home-cured dill and mustard gravadlax, 
slow-roasted pork belly, Lyme Bay lemon sole, 
Newlyn hake and roast Dorset lamb. 

And for those seeking to keep out the autumn 
chill, the selection of whiskies in the fire- 
warmed bar is especially good. 

It’s a princely place, The Royal Lion Hotel. 

www. royallionhotel. com 



THE OAK ROOM RESTAURANT 
& THE INN AT 

THE ROYAL LION 
HOTEL 

Avww.royallionhotel.com • 01297 445622 
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JUMPING 

JACK 

MASH 

IF COOKING is the new rock and roll then Mark Hix is its Keith 
Richards, an honest, unpretentious, slightly-shy hero of the 
art who has brilliantly mastered the complexity of simplicity 
by bringing it down to food’s essential riff - great taste. 


There’s more than a bit of Keef to Mark; quiet, laconic, tou¬ 
sled, charmingly-unshaven but friendly and focused, the real 
thing who, like the legendary Rolling Stone, just quietly does 
it best and avoids the showbizzy limelight which has seduced 
other chefs to show off for the TV cameras. 

It is little surprise then that Mark should be the lynchpin of 
Lyme’s No 1 food event of the year, the appropriately-titled 
Food Rocks festival, which brings thousands to the town for 
the weekend of September 6th & 7th. 

Although he originally hails from our great rival, Bridport, Mark 
has been one of Lyme’s greatest benefactors of recent years 
- not just by the thousands of pounds that he has raised for 
the RNLI and the Fishermen’s Mission but more principally in 
that by coming to Lyme to open his Oyster & Fish House on 
Cobb Road, he raised the game and set the bar for eating in 
the area. Put more simply, Hix singlehandedly put Lyme on 
the food map of Britain. 

With Food Rocks he has raised the bar again, organising a 
festival of food that takes over the town and the seafront as 
Mark’s friends among the very best of British chefs come to 
Lyme to give cookery demonstrations and pass on profes¬ 
sional tips which give the event a huge and avid following. 

This year, Mark, Mitch Tonks, Jack Stein, Richard Bertinet, 
Rose Prince, James Golding, Steve Lamb, Jill Mellor and other 
luminaries from the Rock & Roll Hall Of Food will give demos 
and host tastings and talks on all sorts, from how to forage 
for your own food and how to cure and smoke at home to 
how chocolate goes from the bean to the bar. 

Furthering the rock & roll link, it was Mark who came up with 
the idea of wanting some sort of musical event to accompany 
the first Food Rocks last year. The consequence of that was 
Guitars On The Beach, the attempt on the record for the most 
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guitarists playing one song together which drew more than 
2,000 guitarists to perform on the beach in front of Hix’s 
cookery marquees. 

This year, Guitars On The Beach will be Food Rocks’ sideshow 
again - and among the bands performing around the record 
attempt (‘Smoke On The Water’, which will be led by Deep 
Purple’s legendary singer Ian Gillan) will be a group of star 
chefs led by Hix and appropriately called The Eatles. They 
will be performing at the seafront venue around 5.30pm on 
the Saturday and insiders say it is not to be missed. 

In addition to Food Rocks’ cookery demos, held on the stage 
on the shelters, hand-picked producers of regional foods will 
have stalls on the seafront, by the Jubilee Pavilion and on the 
roof above the Amusement Arcade. 

Meanwhile at The Malthouse at the Town Mill over both days 
there will be helpful talks and tastings from other local food 
experts including the Town Mill Cheesemonger, the Town Mill 
Brewery, the Wet Fish Shop’s fishmonger, River Cottage, Cor¬ 
nish Sea Salt, Langham Wines and the Crab Plouse Cafe, in¬ 
structing on a wide variety of topics that include British 
cheese, how to dress a crab, pairing beer and food, and oys¬ 
ters of the British Isles. 

Food Rocks is all for charity, for the good of Lyme and the 
greatness of regional cuisine and, with Hix at the helm, it is 
guaranteed to be all in the best possible taste; the food event 
of the year and not to be missed. 

For the programme of events 
and further details go to 
www.foodrocks.co.uk 

Photography by Richard Austin 
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Richard 

Austin’s 




Many are those who aspire to be a photographer and, assisted by the new 
technologies, quite a number of them turn out pretty good snaps. In Lyme there 
ore o handful of extremely good photographers, o couple of them damn good, 
but oil of them know that none come close to Lyme-born Richard Austin; he is the 
photographers’ photographer. 


W HEN the Editor and publisher of this 
magazine first had the idea to create 
it, one thing was foremost in his mind 
about its content - ‘I must,’ he said, ‘have the 
photographs of Richard Austin.’ 

The late Linda McCartney, herself no slouch 
with a Pentax, gave a very good definition of 
what makes the difference between a good 
photographer and a truly great one. It was, she 
said, ‘capturing the moment’. Nobody in the 
West of England has spent so many years 
capturing the moment better than Richard. 

As Linda also said, ‘it’s not about looking 
through the lens, it’s about seeing.’ 

Richards sees better than any, and he has the 
gongs to prove it. A professional newspaper 
photographer for more than 30 years, his 
pictures have been published in most 
countries of the world, winning him eight of the 
UK’s top press awards, including the hallowed 
News Photographer of the Year. He has 


published nine best-selling books of his 
pictures and the leading lensman has featured 
in six TV series made by the BBC, ITV, Channel 
4 and the Discovery Channel - including his 
own six-part series for ITV, ‘Richard Austin’s 
Animal Magic’. 

Although he built his acclaimed reputation in 
news and sport, his gentle, wise understanding 
of all creatures great and tiny has made him 
acknowledged as the finest photographer of 
animals in the world, creating iconic images 
that are beyond cute, they are witty, 
thoughtful, clever. A couple of years ago, one 
of Richard’s photographs of a piglet in little red 
wellies featured as the image of the week on 
both the Graham Norton Show and the 
Jonathan Ross Show, the image hailed by 
both TV stars as the mark of genius. 

That picture became one of the best-sellers at 
his shop in Coombe Street, next to the bakery, 
and it’s there that every visitor to Lyme is 




An Evening With 

Richard Austin 

A talk through his rich and colourful years as a 
photojournalist with an exhibition of his iconic shots 

September 24th 

Marine Theatre, Lyme Regis 
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advised to go if they’re looking for a card, a 
print, poster or calendar with the image that 
says ‘this is Lyme, this is it’. 

Accept no substitute because nobody does it 
better than this quiet and humble news 
veteran. He proved it again earlier this year 
when Lyme was the focus of national and 
international media attention because of the 
winter storms that were battering The Cobb. 
Hundreds of amateur photographers rushed 
to the shoreline to take dramatic pictures that 
dominated Facebook for weeks. TV news 
crews from everywhere came down to try 
capture the fearsome glory of the fury of nature. 

And then Richard arrived; and while the rest of 
us were loudly and gauchely snapping away at 
the waves that had become office-block high 
as they crashed over The Cobb, he got The 
Moment - a spectacular picture of a huge 
breaking wave that formed into the image of a 
massive white horse magnificently galloping 
the surf. It made the front page of The Daily 
Telegraph and other papers around the world 
and it made the rest of us look like, well, 
amateur snappers. 

And that’s what he does best, make the front 
page. Unlike other photographers who 


estimate their ability through the number of 
Facebook ‘likes’, Richard is a newsman through 
and through, a proper, trained photo-journalist 
who knows that what a professional picture 
editor wants is the shot that makes the reader 
go WOW! 

Anyone keen to understand photography, 
whether it be as art or as journalism, should 
study the work of Richard Austin and they will 
learn much; the importance of props, the value 
of patience, of not snapping with the pack, and 
how to properly crop and display a great 
photograph, not cutting around it but using it 
big and proud, so that it shouts The Moment 
better than words ever can. 

So all of us who want to better our 
photography should make a bee-line to the 
Marine Theatre on September 24th for An 
Evening With Richard Austin, where he will 
share his iconic images and talk through his 
rich and colourful years as a photojournalist. It 
will be an evening to always remember and the 
next morning E-Bay should be cluttered with 
cameras for sale. 

www.marinetheatre.com 

www.richardaustinimages.com 
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The Mystery 
Muncher’s Guide to 


Pasty 

Paradiso 


A T A rough count there are at least 15 
premises selling pasties in Lyme Regis 
and it’s a bit of a local joke that what 
the town needs most is not a greengrocer 
but another pasty shop. 

But whilst we can have a giggle about the 
mass pastification of Broad Street, clearly 
the profit in the Oggy business could help 
you laugh all the way to the bank. One of 
the very smallest outlets estimates that in 
mid-summer they sell 40 pasties a day. 
Times 15, that would be more than 4,000 
pasties eaten a week in Lyme. 

At an average price of around £2.50 (And 
the rest - Ed.), you’re looking at a £10,000- 
a-week industry at the height of the season, 
so who’s scoffing now? 

But the big question is: where do they sell 
the best pasties? 

In Broad Street, the signs on the pavement 
contest this point vigorously with The Good 
Food Store pointing out the homemade, 
handmade, nothing frozen, all-best nature 
of their excellently-plump pasties and, two 
doors down, the Pasty Presto chain 
proclaiming ‘our Cornish pasties are voted 
the best in the world.’ 

‘By whom?’ is the common retort to that, 
‘Mrs Presto?’ and from the window or 
indeed inside it is not obvious who has 
bestowed this championship on the chain 


founded by a butcher’s wife in Mevagissey. 
Through fearless investigative journalism, 
we can reveal that Pasty Presto’s claim is 
based on their traditional steak version 
winning the ‘best pasty company’ category 
at the 2013 world pasty championships at 
the Eden Project. 

But other eaters disagree with those judges’ 
decision. Further down Broad Street, pasty 
fans rave over the eclectic selection at The 
Galley Cafe, the town’s sole stockist of the 
wares of The Posh Pasty Company founded 
by TV chef James Strawbridge. 

Whilst we’re on the subject of getting spoilt 
for choice, here’s the list of the variety of 
pasties available in Lyme: traditional 
Cornish, traditional steak Cornish, traditional 
cheese and onion Cornish, traditional 
vegetable Cornish, spicy beef, pork and 
scrumpy, Dorset traditional, monster, lamb 
Maroc, roast vegetable, cheese onion and 
potato, traditional, large traditional, bacon 
leek and cheese, Thai chicken, curried 
parsnip, cheese and onion, vegetable, the 
travelling beef, minted lamb, spicy pork 
black bean and cider, spicy three-bean, 
three-cheese, mackerel and beetroot, 
brunch (sausage, scrambled egg, bacon, 
hash browns and sundried tomato), pork 
and apple, Dorset, large Dorset, the luxury 
Dorset and the extra-large luxury Dorset. 
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But where are the best? 

We sent The Mystery Muncher on a taste test for the Oggy Oscars. 
He gained 18 lbs but the nominations are: 


The Good Food Store 


Mystery Muncher - The cheese, onion and 
potato is unbeatable; crisp but moist and 
clearly home-made pastry and more 
stuffed with generous filling than a chap 
with a sock in his pocket. The Monster could 
feed a family. Absolutely lovely first thing in 
the morning when they are still warm from 
the oven.’ 



Mystery Muncher - ‘An astonishing choice 
of 10 types of pasty, including exotic fillings 
like Thai chicken and the inspired curried 
parsnip. I’m not a fan of sweetcorn or red 
pepper in a vegetable pasty - which should 
just have potato, onion and swede for 
authenticity - but the Large Traditional 
pasty has all of the taste you’d expect from 
a proper Cornish.’ 



Mystery Muncher - This is haute pastine; 
spicy pork, black bean and cider, mackerel 
and beetroot. The spicy three-bean is 
excellent, very, very tasty and good, light 
pastry. After a night on the Palmer’s, the 
Brunch of sausage, bacon, hash browns, 


scrambled egg and sundried tomatoes was 
just what the doctor ordered. Although he 
may have argued the point mildly with my 
slimming adviser.’ 


Street 


Mystery Muncher - ‘May I just say that the 
cheese straws are absolutely and without 
doubt the finest in the world? (No, tell us 
about the pasties - Ed.) Clearly the pastry 
is home-made, it’s light but gently crunchy 
and delicious and it’s nice to see somebody 
selling Dorset pasties instead of the Cornish 
cousins. The XL Luxury Dorset would get 
the thumb’s up from any ploughman, won¬ 
derfully and tastefully authentic.’ 


The Alcove 


Mystery Muncher - ‘Excellent! Traditional 
Cornish again but superb for that; lovely 
soft pastry, attractively-golden, nothing 
fancy just good, honest authentic cheese 
and onion, vegetable or steak. Tasty, 
satisfying and top stuff.’ 






MULBERRY MANOR 

The original and still the best 
Delicious savouries including Pasties, Pies, 

Sausage Rolls and Cheese Straws 
Selection of scrumptious sweets including 
Cakes, Brownies, Flapjacks and Gazillionaires 

“ Damn fine coffee” 

01297 444613 

10 BROAD STREET 




Breakfast served until 11am 

Lunch, sandwiches, 
baguettes and hot snacks 

Daily Specials availiable 

Childrens menu 

Coffee, tea and soft drinks 

01U97 008 

Broad Street, Lyme Regis 
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B E CAREFUL at night walking around Lyme 

Regis; you could come across the captain of the 
Black Ship of Death, the skeletal hand of Mill 
Green, the Cobb ghoul or the ghostly army of 
Sherborne Lane. 

There’s said to be hauntings all over the town and the 
wary watch their step. 

You can scoff now, but wait until around midnight up 
in the lane behind The Black Dog on the Uplyme 
Road. There at the dark hour walks a huge hell hound, 
said to be guarding its dead master’s hidden hoard of 
gold. The last reported sighting was in 1959, but there 


may have been many sightings since by folk too 
scared to say.... 


‘I was so frightened I could not speak,’ wrote a nurse 
who met the cursed cur when walking Dog Lane with 
her husband in 1856. 'The animal was within two or 
three yards of us and was as large as a calf, but had the 
appearance of a black, shaggy dog with fiery eyes. He 
passed close by me and made the air cold and dank as 
he passed along...’ 



C^niaw 18 hole& 


Surrounded by some of the most 
stunning views on the South Coast. 
Memberships available. 


Timber Hill, Lyme Regis, Dorset, DT7 3HQ Tel 01297 442963 
www.lymeregisgolfclub.co.uk secretary(a)|ymeregisgolfdub.co.uk 
f Lyme Regis Golf ^ (a)|ymegolfclub 
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Chris Lovejoy, who runs Lyme’s Ghost Walks, is no 
stranger to having a fright and it was his own 
experience in Sherborne Lane - close to awful scenes 
in Mill Green during the Siege of Lyme of 1644, where 
local Parliament fighters were burned out of hiding by 
the besieging Royalists - that made him a believer in 
the Otherlife. 

‘I was walking down the lane when I heard the 
tramping of hundreds of feet ahead,’ Chris chillingly 
recalls. ‘There was an air of great aggression all 
around me, a great feeling of the presence of turmoil, 
coupled with guttural sounds and clipped commands. 
It only lasted for less than a minute, but time stops 
when two worlds cross.’ 

The Cobb at night is a lonely and eerie place and woe 
betide the stranger there who disturbs the phantom 
that haunts the rooms above The Marine Aquarium, 
which were once a quarantine hospital for sailors who 
came ashore with some dread disease. The phantom 
- thought to be the spirit of a sick seaman imprisoned 
inside - appears at the windows, horribly howling 
and clawing at the glass to get out. The last fisherman 
who saw the terrifying figure, a member of the local 
Wiscombe family, never strayed onto The Cobb at 
night again. 

Just as chilling is Mill Green, one of the oldest parts of 
Lyme and much haunted. Here you may sight the 
Skeletal Hand that waves forlornly from a first floor 
window, the bony apparition of an old woman 
confined to her attic to live miserably. 

Weirder is the building of the old Angel Inn. Here in 
1926 the pub got a new landlady, Lizzie Langton, 
whose hopes turned to dust when she was ruined by 
the Great Depression. On her deathbed Lizzie cursed 
the Angel, ‘let no person who comes here after me 
have fortune when I had none.’ 

After her death, The Angel had 12 proprietors but 
none could ever make it a successful pub and it had to 
be closed down.... 


For more information, go to 
www.ghostwalkslyme.org.uk 


Other old inns in the town have their ghosts too. At 
The Royal Lion Hotel a cloud of ectoplasm has been 
sighted lurking in the corridors. When disturbed, the 
cold mist passes straight through you. The Lion is 
next to the former site of Lyme’s public executions.... 

Further up Broad Street, The Volunteer Inn is said to 
home the spirits of ancient regulars and as recently as 
New Year’s Day 2000 a customer witnessed three 
Cavaliers drinking from old tankards near the bar.... 

If you believe in The Black Ship of Death, Broad Street 
is best avoided altogether late at night for here does 
horror walk. Since the late 17th Century the Black 
Ship is said to have been sighted silently docking at 
The Cobb, its sails all black and its crew mute and 
looking without hope. 

The Captain, dressed entirely in black, comes ashore 
and walks silently to Broad Street, where he stops 
outside of Boots; the site of The Great House, a 
mansion owned after the Monmouth Rebellion by an 
evil mayor called Jones. Mayor Jones was despised in 
Lyme for his persecution of Monmouth’s supporters, 
the heads of two of whom he had mounted for several 
years on top of pillars at the entrance to his garden, 
now the car park behind Tesco. 

According to local legend, as the Black Captain 
appears at the site, there is a flash of lightning, 
pounding thunder and the fiend calls out ‘I’ve come 
for you Jones!’. The captain is said to be The Devil 
himself... 

Ooo-err...for more spine-tingling stories of Lyme’s 
many other visitations - including the mermaid said 
to inhabit the cellar that is flooded at high tide 
beneath The Mermaid Shop in Church Street - 
best join Chris Lovejoy’s ghost walks, which meet 
at 7.30pm outside the Museum on Tuesdays and 
Fridays throughout September. 



There’s said to be 
hauntings all over the 
town and the wary 
watch their step. 
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HAIRDRESSING SALON 


18 Church Street, Lyme Regis • 01297 445323 


Fully qualified in all aspects of hairdressing 
with many years experience 

All boys and gents haircuts with Emily £5 
15% off all highlights with this advert 


Opening Hours: Tuesday - Friday 9am - 5pm Saturday 9am - I pm 



YOUR WORLD 


www.yourworldIymere9te.c0.uk 
tr*YRMtyourworld4yrn«regh_ 

TO5n5o392 or 

01297 442454 

S irkftg* Street, Lyme Regis. tXorvct 
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Catering for women, men & children, 
with all types of cuts, styles, 
colouring & perming. 

Opening Times: 

Tuesday/Wednesday/Friday: 9 - 5.30pm 
Thursday: 9 - 7pm, Saturday 9 - 1 pm 

Silver Street, Lyme Regis - 01297 442918 



Dannis Z 
Unisex. Hair Salon 


FOR ALL YOUR HAIR AND BEAUTY REQUIREMENTS 
INCLUDING OAP DISCOUNTS ON TUESDAY AND 
WEDNESDAY. SPECIALITY CUTTING, COLOURING, 
BARBERING AND PERMS. ALSO OFFERING WAXING, 
MASSAGE, WEDDING AND PAMPER PACKAGES. 

Call Today, on 01Z97 445ZZ3 
www.dannisZ.co.uk 
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events, spread across almost 100 venues, making it an 
all-town affair, led by more than 50 local artists. 

‘I’m so proud of what it’s become,’ says Sally, ‘It is 
absolutely brilliant that the town has taken ArtsFest to its 
heart; it has truly become the town’s festival.’ 

There is so much something for every taste at ArtsFest 
that to list it all would fill most of this magazine and 
readers are advised to pick up a copy of the free 
programme - available all over the town - for full details 
of who is showing where and the times of the events and 
workshops. 

It is a 12-month effort for Christine and Karol to arrange 
and everyone thought that last year’s triumph of again 
receiving Arts Council support for local artists’ 
imaginative Museum-inspired artwork could not be 
topped. Yet, as the long list of participating venues 
indicates, this year’s test is set to be the best yet. 

But ArtsFest is still very much local. One of its great 
accomplishments is that the known, professional artists 
of the region have not been allowed to subsume the 
variety of fantastic work of the emerging artists who have 
been inspired to ‘have a go’. 

The theme of this year’s festival is ‘Weather Beaten’, 
reflecting Lyme’s recent headline-making storms, and 30 
local artists have been inspired by the nation’s obsession 
with our climate to create 2-D and 3-D work which will 
be exhibited at the Town Mill’s Malthouse and Courtyard 
galleries for the duration of the festival. 

St Ives bangs its drum louder than Lyme, but then 
they’ve been at it for 36 years. By comparison 12-year- 
old ArtsFest is still in short trousers, but the standard of 
work on display and for sale is already very mature. 

From Christine’s powerful paintings of the seas to Edna 
Dorrington’s acutely-observed and fun characterisations 
of Lymelife, to Peter Wiles’s and Richard Austin’s 
captivating photography, Gill Hamlett’s fused glass, Lucy 
Campbell’s unique silver jewellery and the distinctive 
work of many more talents besides, here is a wonderful 
collection of great beauty; good to see, better to own. 

None of these artists are household names; there’s none 
of the arrant pomp of a Hirst, Emin or others of the fad 
factory here, all of the works are simply very, very good - 
stunning, classy studies by those who are none the 
lesser for not being famous. 

‘The Lyme art is all of a very high standard,’ says Mayor 
Sally, ‘It’s thriving, exciting and constantly going off in 
new directions, the main one of which is to the skies.’ 

For all information on ArtsFest, pick up a free 
programme or go to 
www.lymeregisartsfest.com 




fine jewellery at 

The 0 
Coombe Street 


Gallery 



Silver and Green Tourmaline ring £24 
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Jaunt with Jane 


J ANE Austen was Lyme’s first and best publicist. With sales of 
Persuasion totalled in the tens of millions the great author has done 
more than anyone else in history to bring the town to the attention of 
the world. 

Lyme’s early historian, Cyril Wanklyn, noted this fact as far back as 1927, 
when he wrote his book in Lyme Regis A Retrospect that ‘it may be safely 
asserted that more people know The Cobb from the pages of Persuasion 
than from Monmouth’s landing near it or from the Royalist attack on it in 
the Civil War.’ 


most appealed to him - he once walked from Bridport to ‘burst in’ on his 
friend, the poet Francis Palgrave, at his lodgings in Lyme with the 
command ‘take me to The Cobb and show me the steps from which 
Louisa Musgrove fell.’ 

In the 150 years since many thousands have had the same enquiry, often 
puzzling over which of the steps on The Cobb was it from where the 
flibbertigibbet Louisa tumbled in the crucial scene in Persuasion? Was it 
Granny’s Teeth, or the steps above the Gin Shop alcove or the seaward¬ 
leaning ones on the High Wall behind the Aquarium? 


Austen has excited not only her ordinary readers but the great and the 
good too to the wonders of Lyme. As Wanklyn also notes in his history, 

when Tennyson was considering buying a home _ 

in Lyme it was the lure of a link with Austen that 


On the weekend of October 4th-5th, this and many other Jane Austen 
queries will be resolved when Austen fans arrive in Lyme Regis for Jaunt 
With Jane, a theme trip devised by local Austen expert and tour guide 
Natalie Manifold. 




C/arM^n# offer* a unique of communal living in a small group. Our focu* 

99 for our r+ud+nt* to tpond thoir timo in an actrvr and fulfilling rnvironmrnt 


Supportive, stimulating residential care 

TELEPHONE: 01297 442876 / 444494 


99 
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Jaunt With Jane is an inspired idea, to give the novelist’s followers the 
whole Jane Austen Lyme experience; walking in the footsteps of where 
she went, visiting the places where she stayed, and exploring and seeing 
Lyme as Austen did when she came to the town in the September of 210 
years ago. 

Jane Austen was clearly enchanted by Lyme. Not only did she set much 
of Persuasion, her most autobiographical novel, here but, as she wrote 
in it, ‘a very strange stranger it must be who does not see charms in the 
immediate environs of Lyme to make him wish to know it better.’ 

Of course, much has changed in the town since Austen’s day. The 
Assembly Rooms, where she danced on a Thursday night at one of the 
regular balls and drew the attention of ‘a new odd-looking man who had 
been eyeing me for some time’, are no longer at their site at Cobb Gate. 

But much still stays the same, like Pinhay on the Undercliff National 
Nature Reserve, just one of the Austen haunts that Jaunt With Jane 
will visit. 

‘Jane called it Pinny, the green chasms between romantic rocks, and 
during the Regency period this was the place where everyone went to 
take a picnic,’ says Natalie. ‘So we will visit the chalk white cliffs and sit in 
the sun and learn about this unique setting.’ 

The Jaunt With Jane package includes two guided tours of Austen’s Lyme, 
a talk by Diana Shervington, one of her few surviving relatives, a visit to 
the town museum where many Austen artefacts are housed, three meals 
and a cream tea with games, quizzes and visits to the usually-inaccessible 
places where she stayed, stepping out just as Austen’s heroine Anne 
Elliot does in Persuasion, replicating her Regency promenade along the 
seafront and around The Cobb. 

‘There really is nothing like walking along The Cobb feeling the breeze 
slowly sweeping through your hair and rustling your skirts, just as Jane 
Austen would have done,’ says Natalie. 

‘If you’re feeling like a break then this is the perfect restorative tonic for 
you. When Captain Wentworth first sees Anne Elliot after eight years’ 
absence he believes that she has lost her bloom, but a few days in Lyme 
restores her charm to him. So let the restorative tonic of re-enacting 
Regency Lyme give you a bloom too.’ 

Regency dress for the weekend is optional says Natalie, who will be 
dressing up herself in a Jane Austen outfit borrowed from the town 
museum. 

Whether Natalie’s ‘Janeites’ will be going for total authenticity of the 
Austen experience is uncertain. Austen went swimming during her stay, 
from the bathing machines that once graced the sea front, and noted in 
letters to her sister ‘it has been all the fashion this week in Lyme.’ 

‘The Janeites can go swimming if they wish, but I doubt if anyone will 
have the appropriate Regency cozzies!’ says Natalie. 

But you never know. 

For full details of the Jaunt Wit h Jane 
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Only in Lyme now it’s ‘Oh? Lilian? Really?’ as yes, it’s 
true; the gin-soaked, fag-puffing silver cougar of 
Ambridge, Ab Fab Patsy’s country cousin, the 
man-eating Lilian Bellamy, is bringing Borsetshire to 
Dorsetshire for what is set to be a sell-out night at 
The Marine Theatre on September 13th. 

Sunny Ormonde, who plays and adores the posh 
sixtysomething sex kitten, the merry widow lover of 
jailed fraudster Matt Crawford and the bedmate of 
his brother behind his back, is to host a daring 
evening of behind-the-scenes stories, hilarious 
anecdotes and a Q&A session, that will be bliss for 
fans of the BBC tales of country folk, darling. 

Sunny’s solo and highly-acclaimed touring show is 
one of many highlights of a bumper autumn season 
of laughter, music and thoughtful drama coming up 
at everybody’s favourite little theatre. 

From the start of September to the end of 
November, The Marine Theatre will host 26 first 
class productions and it says much for the ingenuity 
and tireless hard work of the artistic directors Tim 
Bell and Harry Long, theatre manager Nigel Day and 
administrator Julia Gay that they have put together 
such a sumptuously-varied programme for visitors 
and locals alike. 

All sorts of treats are lined-up for music lovers and 
among the best will be the night with Hayseed Dixie 
on September 20th. 

The renowned American band rose to fame in 2001 
with their debut album A Hillbilly Tribute To AC/DC, 
playing hard rock with banjos, or Rock Grass as they 
call it. They now have more a dozen albums under 
the belts of their dungarees and have played the 
main stage at Glastonbury, and have headlined at 
both the Castle Donington metal fest and the 
Cambridge Folk Festival. 

It’s a real coup for the Marine to attract acts of this 
calibre. Look forward to hillbilly versions of Ace Of 


Sunny Ormonde who plays Lilian Bellamy in BBC Radio 4’s The Archers 



PlNHAY HOUSE 

‘yoiAr bon a& from boms by tbs ssd 


ELDERCARE AT PlNHAY HOUSE 

★ ★ ★ ★ ★ 

/ Residential Care / Dementia Care 
/ Respite Care / Day Care 
/ Advice & Support 

Tel: 01297 445626 

Lyme Regis, Dorset DT7 3RQ 
Email: info@pinhayhouse.co.uk www.pinhayhouse.co.uk 
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Spades, Bohemian Rhapsody, Hotel California and 
their own redneck classic, She Was Skinny When I 
Met Her. Truly not to be missed. 


For a little theatre, the Marine doesn’t half punch 
above its weight and another great example of this 
comes on October 28th when it hosts one night with 
the legendary Fairport Convention, the creators of 
English folk rock. 


What becomes a legend most? Longevity, and the 
Fairports are gloriously proving the point as they will 
soon mark their 50th year on the road, a magnificent 
achievement for a band which has seen so many 
changes in its line-up that the number of past and 
present members runs to 25. 


The current line-up is led by one of the original 
founders, guitarist Simon Nicol, With bassist Dave 
Pegg, who came onboard in 1969, Fairport Convention 
changed the sound of music with the release of Liege 
& Lief, the album universally recognised as the most 
influential folk record of all time. 


Lyme has a special significance for Fairport 
Convention, for it was after reading a book about 
Mary Anning that ‘new boy’ Chris Leslie (who has 
‘only’ been the band’s fiddle and mandolin player 
since 1996) wrote the enchanting ballad The Fossil 
Hunter’ about her. It’s bound to be in the set list for 
what is certain to be a sell-out show in Lyme, 
alongside new material and other classics like ‘Who 
Knows Where The Times Goes?’, ‘Meet On The 
Ledge’, ‘Genesis Hall’, ‘Walk Awhile’, The Hiring Fair’ 
and ‘Fotheringay’. Yet another night not to stay in. 


In fact there’s so many nights not to miss at the 
Marine this autumn that somebody’s going to have 
to sell the sideboard; BRIT Award-winner Beverley 
Craven on September 21st, Kiki Dee and Carmelo 
Luggeri’s much-lauded, stripped-back acoustic 
touring show on Halloween, a tie-up with River 
Cottage on November 27th when it’s all off to Hugh’s 
place for a night of three-course food and music 
from the Budapest Cafe Orchestra, and - a bold 
and poignant move - marking this year’s 
especially-significant Armistice Day with ‘Oh What A 
Lovely War’. 


Phoft by Richard Austin 


This production of Joan Littlewood’s classic anti-war 
musical is a collaboration of the Marine Theatre 
itself, local theatre group 3QB, the Lyme Regis 
Dramatic Society, Lyme Youth Theatre and other 
actors from the area. It will run for five nights from 
November 11th. 


This deserves to be all sold out too, not just 
because of the timely pertinence of the show, but 
also because local players and particularly such a 
magnificent local theatre deserve our support. Lyme 
would be a cultural wasteland without The Marine 
Theatre, a point sometimes missed by Philistines 
who forget how much it remains one of the town’s 
essential and key attractions. 


For times and tickets to all shows, go to 
www.marinetheatre.com 



FOR SEPTEMBER - DECEMBER 2014 IS OUT NOW! 


Visit www.marinetheatre.com or 

pick up a copy from Lyme Regis Tourist Information Centre. 
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French 

Lieutenant's 

Lyme 


u The stunning image of 
unrequited love which at 
this stormy time of the 
year is frequently re-enacted by 
visitors posing for the same shot.” 






E VER since Meryl Streep and Jeremy Irons filmed the 1981 movie 
classic The French Lieutenant’s Woman here, Lyme has been a 
honeypot for movie fans who want to stand in the exact locations 
of their idols. 

Although John Fowles published his best-selling novel in 1969, it was not until 
Meryl Streep made the movie which won nominations for five Oscars that 
the fan industry truly took off in the town which plays the supporting role. 

In the summer that followed the movie’s release many was the time when 
locals were stopped by an American excuse me, ‘Could you take me to 
Undercliff? Where is the tree where Sarah Woodruff sat?’, and the gossip 
is quite probably true that a number of visitors were mis-directed to no 
such beech by scallywags who did not much fancy scouting the 
moviebuffs the couple of miles along the cliffs to the exact spot. 

Not that many would find it unassisted anyway, for the beech in which 
Sarah/Meryl sat looking lugubrious and longingly is now very much 
mossed-over from the shiny-barked tree of the film and only an expert 
would find it these days. 

Fortunately, Lyme now has such an expert - professional literary tour 
guide Natalie Manifold - who has spent years compiling a digest of all of 
the Lyme locations for the film. 

Natalie, who studied Fowles and the FLW for her thesis at university, 
regularly hosts intimate and revealing walks deep into the wilds of Fowles 
country, the Undercliff jungle to the west of the town that she knows so 
well she could walk it blindfold. 

An expert guide into this dark and ancient area that inspired scenes in 
Fowles’s book and the film is strongly advised, for recent landslips have 
caused deep cuts in the Undercliff in which the unguided could easily fall. 

‘I once almost fell down a very deep rift myself,’ says Natalie, ‘I was only 
saved by my bra strap catching on a branch and halting my fall. But it’s 
perfectly safe if you know where not to go.’ 

Other FLW locations are more easily found - The Cobb for instance, 
where Sarah/Meryl spends her time wistfully gazing out to sea in hope 
of sighting a return of her French Lieutenant’s ship. The stunning image 
of unrequited love at this stormy time of the year is frequently re-enacted 
by visitors posing for the same shot. You’ll need a hooded cloak or at 
least a shawl/Pashmina to get the right look. Try Onni at the top of Broad 
Street or Hilary Highet at the bottom of it if you’ve left yours at home. 

The Cobb of 1867, the time of the novel, was not quite The Cobb of 
today and the film crew’s carpenters and scenery artists spent ages 
transforming it back to the 19th Century, building large fake ships in front 
of the Aquarium and, in the town, covering Broad Street in rubber 
cobblestones and straw and letting a flock of sheep loose outside the 
Royal Lion Hotel and the Serendip bookshop. The shops were expertly 
aged as locals busied about as extras in bonnets and bowler hats. 

Natalie’s French Lieutenant’s Walks give the details and anecdotes on all 
of this and other locations and associated landmarks besides; the old 
railway station, Pinhay House and Ware House where scenes of the movie 
were filmed, the ruins of Underhill Farm, where Fowles wrote the novel 
and the ultra-grand Belmont House, where he lived after the book made 
his fortune. 

The walks last approximately 2 hours 45 minutes and you’ll need boots 
or walking shoes to navigate the Undercliff and to visit Fowles’s secluded 
farmhouse as Natalie reads appropriate extracts from his diaries and 
the book. 

For the less adventurous, try The French Lieutenant’s Soup! To add to 
the film fans’ authentic experience, The Cobb’s fishmonger Simon 
Bennett has researched recipes for fish soup of the sort that Lieut. 
Vargueness and his deserted lover would have dined on at the time of 
their tragic tryst. At this time of the year, there is often a queue for the 
warming bisque that he makes to a secret recipe at the tiny Old Watch 
House by The Cobb Arms. 

Natalie Manifold www.literarylyme.co.uk Tel 07763 974 569 
Simon Bennett www.wetfishshop.com Tel 01297 444205 


Photography by Richard Austin 



Damn! 

Knew I should 
have gone to 
Wetfishshop 


srm 

DON’T DISAPPOINT YOUR WOMAN. 

& CRAB TO COCKLES & ALL THE FINEST, FRESHEST FISH 
WETFISHSHOP IN COBB SQUARE www . wetfishshop , om 
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FROM LOBSTERS 
TEL 01297 444205 


REGIS 


Lyme Regis Football Club is the perfect venue for 
any party or celebration. 

The clubhouse offers seating for up to 80 people, 
and a marquee on the pitch is also an option. 

Hire costs are £15 per hour with use of the bar, or 

£12 per hour without the bar 

For more details call Gerard on 07814 114973. 

For details on how you could sponsor Lyme Regis 
Football Club call Adrian on 07825 363543 


G^tko cmds ckee/o ow tAe 

Home games are played most Saturdays from September to May 

www.lymeregisfc.co.uk • facebook.com/lymeregisfc • twitter.com/lymeregisfc 
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The photos that caught history 

Photo File by Richard Austin 



L YME REGIS-based Richard Austin is famous for his animal 
photography with a worldwide reputation - but he's also 
an award-winning news and sports photographer. 
Examples of his work have graced the pages of virtually every 
national newspaper and magazine in this country and he has 
featured in six TV series. 



Here, in Richard Austin Photofile, we publish a selection of his 
hard news and sport images from the West Country and further 
afield, demonstrating why his work is so much in demand. With 
30 years of working for newspapers and magazines behind him, 
Richard has developed an acute news sense and can sniff out a 
good pic quicker than his shutter speed. 
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Boat Building Academy 

Lyme Regis 



uilding or woodworking 


2 day to 38 week hands-on coursi 


at the Boat Building Academy, Lyme Regis 

01297 445545 
www.boatbuildingacademy.com 
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The 

Treorchy 
MALE CHOIR 

The Master Choir of Them All 

I T’S not often that St Michael’s Church is the venue for a 
superstar gig but just such is happening on October 25th 
when the pews will be crammed for a concert by The 
Beatles of choral music, the Treorchy Male Voice Choir. 

Male voice choirs have sounded a welcome in the hillsides 
of the Rhondda Valley since 1883, but none has come close 
to matching the soaraway success of the Treorchy chaps, 
whose achievements beat those of most rock stars. 

They are the only choir to have achieved 10 national wins 
at the Wales Eisteddfod, notching up a total of 22 first 
prizes out of 27 entries. This international institution has 
recorded more than 50 albums, from Treorchy versions of 
Bob Marley songs to singing Sibelius’s Kullervo Symphony 
in Finnish. 


Such is the greatness of the Treorchy sound that dozens of 
big stars have worked with them - from Shirley Bassey and 
Tom Jones to Ozzy Osbourne and Jon Bon Jovi to Andrea 
Bocelli and Ella Fitzgerald. The choir, known to rugby fans 
throughout the world for their performances at interna¬ 
tional games, has also toured America four times - includ¬ 
ing performing at The White Flouse - and has sung all over 
everywhere from Australia to Canada. 

So it’s quite some achievement for the Lyme branch of Can¬ 
cer Research UK to have signed the choir to appear at the 
parish church. Although the Treorchy men’s Lyme gig will 
not quite match the draw of its concert in Strasbourg 
Cathedral of some years back, when the congregation was 
a massive 6,000, this rare event - the choir’s only engage¬ 
ment in the West Country until next May- is expected to 
pack-out with fans of their stirring and thoroughly-inspira- 
tional sound. 

The Lyme concert starts at 8pm. Tickets are £15 and are 
available on 01297 446155 or by callers to the View From 
Lyme Regis office at the St Michael’s Business Centre off 
Church Street. 
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«5i LYME REGIS 
ZZ BOWLS CLUB 

Public Green Available 
New Members Welcome 

01297 489 021 

www. lymer egisbowlsclub. co. uk 



Enjoying your stay in Lyme Regis? 
Return for the town's wackiest festive event 



Saturday, December 6th 2014 || 

Family teams welcome ^ 

i 

hull do ta«k on our www.*maspudr.velyr?>ar©< 
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A marvellous emporium 
of magical finds... 


A place of wondersfor those looking 
for that special, unique something 
that you most likely won’tfind 
anywhere else. 


L YME is lucky to have two fine homes of antiquities 
that draw visitors from all over the land. One is 
the town museum, which attracts 25,000 a year 
and the other, which draws just as many people, if not 
more, is the marvellous emporium of magical finds 
which is the town’s Antique & Craft Centre on the 
Marine Parade. 

Since Colin Willis opened his gallery of treasures inside 
the light blue doors on the seafront 19 years ago, the 
antiques centre has become one of Lyme’s principal 
attractions, a place of wonders for those looking for 
that special, unique something that you most likely 
won’t find anywhere else. 

‘When most locals think of what draws visitors to Lyme 
they think of The Cobb and the beach and the fossils 
but few people realise that we’re one of the few shops 
that people will travel from miles away to visit,’ 
says Colin. 

‘Everybody has different reasons for wanting to own 
a bit of vintage. For some it’s because it stirs warm 
memories - a nice old piece of kitchenware will remind 
them of their Granny’s kitchen. It’s what they call 
memory fulfilment. For others, it’s the quality; much of 
the homeware used to be better made in the old days. 

‘And for others it’s the sheer style of the design, which 
you just can’t match in the modern world, or the 
attraction of the quirky, like an original set of 1930s 
Beswick flying ducks. 

‘The old work tools are always favourites; I keep an ex¬ 
tensive range of quality tools the like of which you can’t 
buy new these days and they are very popular with the 
students enrolled at the Boatbuilding Academy.’ 

The Antique Centre has so much of everything; quality 
china, jewellery, old tools, an ever-expanding collection 
of vintage clothes, a marvellous selection of model 
railway pieces, militaria, coins, medals, books, a 
wonderful choice of pre-owned watches - you 
name it, it will be somewhere here. 

Everyone, of course, is looking for a bargain and many 
have a keen eye for the latest trend in collectibles. 

‘Art Deco is now coming back, there’s a lot of demand 
for that,’ says Colin. ‘Doulton figurines and Royal 


Worcester are also highly collectable again. Gold rings 
are always popular; engagement, wedding and eternity 
rings which many people prize because the designs 
are often unique, you know you’re not going to be 
able to buy anything quite like it at a modern high 
street jeweller.’ 

But what Colin sells is only the half of it and many turn 
to the former newspaper advertising chief for an honest 
opinion when they are clearing the house of a 
deceased relative. 

‘We depend on what we can buy; the only way that I 
can keep up such a wide selection of items is by buying 
from private sales and I’d say that you’ll get a better 
price from a dealer like me than putting a house 
clearance in an auction because the auction fees 
can be 20% of the sale price. Also, I’ll travel up to 
200 miles to collect from you.’ 

Every antiques dealer has his magic moment and for 
Colin it came some years back when a lady who had 
inherited the contents of the home of an elderly couple 
just wanted to get shot of it and she was telling Colin 
how much she wanted for each item. 

‘I stress, she was telling me the prices. She just wanted 
it gone, and consequently I came away with a Louis XIV 
table for £50 and several other interesting pieces. That 
was a good day. Very often it’s quite the opposite!’ 

With TV programmes like The Antiques Roadshow and 
Flog It now so popular, collecting is all the rage, but that 
hasn’t made life easy for Colin. 

‘If anything it’s made life more difficult because now a 
lot of people are asking me what’s my best price, and 
that never used to happen,’ he says. ‘Quite a lot of 
buyers who are influenced by these programmes try it 
on and want something for half the marked price. 

But I just smile and say buzz off because the prices 
are already good buys.’ 

The Antique Centre is open every day from 11.00am to 
5.00pm until the end of October and during the winter 
months the same times Fridays to Mondays. You’ll be 
fascinated by what you can find. 



c Jvmc (J^eais Antique & Craft C cn trc 

A good mix of Collectables, Gifts, Crafts & Books 
All at sensible prices from £1 - £100! Free Entry 


ESKCSj 





mi 

f\£arine eparatfe, ^me CJ^egis (on the seafront - next to the Amusements) 
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r OR hundreds of years from medieval 
times, wool was a main business of Lyme 
Regis as most the population, including 
the children, were employed in the shearing, 
milling, spinning, dyeing and weaving until the 
industry petered out in the mid-1800s. 

But now a new fleece business is thriving here 
again - not with sheep but with alpacas. 

Although they are a long way from their natural 
home thousands of feet above sea level in the 
Andes, Sue Thomas’s herd at the Lyme 
Alpacas farm off Ware Lane are flourishing. 

‘I started with three alpacas when my husband 
Ian bought them for me as a surprise Christmas 
present nine years ago,’ says Sue, ‘and now we 
have 90.’ 

Alpaca fibre is highly-prized for its durable, 
soft and luxurious silkiness which is warmer 
than wool, not prickly, and water-repellent. 
Rarer than cashmere, it has become the cloth 
of choice for the high end of the fashion 
industry where the likes of Armani make alpaca 
suits with a price tag of £2,500. 

‘Lyme Alpacas is doing very well,’ says Sue. 
‘Although raising alpacas in Britain was first 
attempted in the 19th Century, it has only been 
in the past 20 years that the alpaca wool 
industry has taken off and there are now plenty 
of opportunities.’ 

Lyme Alpacas use the fleece for spinning and 
knitting fibre manufacture, supplying the 
softest yarns to knitters all over the world. They 
also breed the animals for sale to other 
enthusiasts keen to invest in this new business 
where, depending upon the quality of the 
fleece and the animal’s heritage, the return can 
be very handsome. 


Prices for an alpaca start at around £400 but 
for a world-class stud you can name your 
price. In 2010 a male alpaca sold at auction in 
the USA for £450,000. 

‘But they also make lovely pets,’ says Sue, 
‘They are easy to keep, they eat grass and 
drink water and stay out all year. They don’t 
look after themselves though; you have to care 
for them like you would a pet dog or a cat. 
There are basic rules of care, like having their 
toenails clipped regularly, and having an 
alpaca is like having a dog, it’s for life.’ 

Sue prefers not to enter prized pets at shows, 
as she is not interested in the competitive 
events, but on her Facebook page Tangle The 
Beast she shows off the stunning and 
eye-catching creations which she makes for 
sale from baby alpaca fleece. 

Her unique, hand-made and ‘cobweb-light’ 
wraps and scarves are tipped to be this 
winter’s must-have fashion accessory and 
popular too are the sculptures which she 
makes from the fleece in the shape of pigs and 
seabirds for wall-hanging in the home. 

‘They are sculptures produced from alpaca 
fleece using only a needle and sometimes a 
little water. No wires or patterns are used, just 
layers of fleece tangled together. The process 
is long but the results are beautiful, soft 
organic shapes which make you smile. Our 
alpacas are precious and this is my tribute.’ 


fbr more information: 

www.lymealpacas.co.ulc 

www.faceboolc.com/~Jangjethel3east 
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/f CCORDING to BBC celebrity chef Valentine Warner, four 
of the best places to eat fish in the world are: Los 
Diamantes, Granada, for sardine tapas, Contramar, Mexico 
City, for crab rolls, Txepetxa, the Basque Country, for anchovies, 
and Herbie’s Dino Bar at The Cobb for fish and chips. 

When The Times asked Valentine and 10 other TV chefs for their 
best chippie tip, he wrote: ‘You can get cheap and utterly 
delicious fish and chips from a caravan (!) on the romantic Cobb 
at Lyme Regis, Herbie’s Dino Bar. They cook an interesting catch 
such as whiting and ling, which they buy from The Wet Fish 
Shop near by. Eat them looking across the sea where the French 
Lieutenant’s Woman stood waiting for her lover.’ 

So we pulled ‘Herbie’ from his caravan (actually one of the stalls 
that you’ll find between The Cobb Arms and The Standard) and 
asked him (real name Matt Yaxley) to give us the inside story on 
what to look for when hunting for great fish and chips. 

Tush 


‘It has to be fresh,’ says Matt, ‘and for us that means using only 
good quality, recently-caught fish that is locally sourced. You 
don’t want frozen fish, I won’t use it. You can tell if a chippie 
uses fresh fish because if they do they will have a sign saying 
so. We get fresh fish every day from The Wet Fish Shop, where 
I know that they have already selected only the best from the 
catch landed early that morning at the Brixham fish market. 


‘We do sell cod, because a lot of visitors won’t try anything else, 
but I prefer not to because it’s no longer a sustainable fish. So I 
choose mainly to sell whiting, pollock and haddock as their 
stocks are much bigger. If there’s a lot of mackerel about we do 
grilled mackerel, which a lot of visitors like and, as the season 
grows longer and they become plentiful as they’re a winter fish, 
we do gurnard. Personally I think that gurnard and chips is the 
nicest-tasting fish and chips you can buy.’ 

Hatter 


‘Again, fresh is best and we make ours at home every day. My 
mum, Sally Yaxley, makes a big batch every morning. Hers is a 
beer batter using local bitter and cooked to her secret recipe. 
There a local rumour that my Mum’s recipe is kept locked in a 
special deposit box in Lloyd’s Bank but I couldn’t possibly say 
as I’m sworn to secrecy.’ 

Cooking 


‘The secret is clean oil, which should be changed every other 
day. Depending on the size of the fillet, good fish shouldn’t take 
more than six to eight minutes to fry. If you cook it for any longer 
the fish goes dry. In some fish and chip shops they’ll have a 
warmer on the counter so you can buy a piece of fish immediately 
but we won’t use those because the batter goes soft. Fried fish 
tastes best if it is cooked while you’re waiting, which is why we 
cook everything to order. That may cause a bit of a queue at 
times but it means that every meal is served at its best.’ 

Chipi 


9 
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‘The trick with chips is double-cooking them, like roast 
potatoes,’ says Matt. ‘So we blanch our chips for a couple of 
minutes first and then fry them. It means that they cook quicker 
and also, twice-cooked chips are crispy and crunchier, which is 
what you want.’ 

History Hote 


It is arguable whether The French Lieutenant’s Woman did 
actually eat fish and chips whilst keeping her forlorn watch at 
The Cobb, but if she did she would have been among the first 
to do so. John Fowles’s novel is set in 1867 and although Dickens 
writes in Oliver Twist (1839) of street traders selling fried fish 
in London, the marrying of fish with chips - ‘the good 
companions’, as Winston Churchill called them - only began 
later, when Joseph Malin opened Britain’s first fish and chips 
shop in the East End in 1860. Who knows if the new London 
fad reached remote Lyme Regis in seven years? And who cares, 
as they are wonderfully among us now. 




...w here the elite e.at 


FRESH FISH N CHIPS, 
BURGERS, BRE AKF ASTS 

Open lunchtimes and weekends 
throughout winter 

On the Sea Front between the 
Cobb Arms and the Royal Standard 
Proprietor: Matt Yaxley 0755 485 8380 




Nestled in the old town in Lyme 
Regis, we create delicious real ales 
in the traditional way using malted 
barley, hops, yeast and water. 

The ever popular beers: Cobb, Lyme Gold, Town Mill Best, 
Black Ven and Revenge are available in pubs, shops and 
restaurants across the South West. Come in, watch us brew, 
taste our beers and have a pint or two. 

Drink in the atmosphere down at the Town Mill Brewery Tap. 
For more information please visit www.townmillbrewery.com 
01297 444354 sales@townmillbrewery.com 
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IT'S THE 
TAKING 
PART THAT 
MATTERS... 


‘In rock and roll , guitarists always follow the drummer 
- but no drummer in history of British music has ever 
had3,500 guitarists following his beat! 


HOUSANDS of guitarists from all over 
the country will gather on the front 
beach in Lyme on Saturday September 
6th for the UK guitar event of the year - so no 
pressure then for Bernie Fallon, the man 
charged with keeping them all playing in time. 

As the drummer with the 17-piece GOTB 
House Band and Music Director for the whole 
day-long show, Bernie has the perhaps- 
unenviable task of leading Britain’s biggest 
band on the attempt on the record for the 
most guitarists playing together. In rock and 
roll, guitarists always follow the drummer - 
but no drummer in the history of British music 


has ever had 3,500 guitarists following 
his beat. 

‘Yes, that should be no sweat at all,’ says the 
laconic Lyme man who will also be keeping the 
beat for the star of the show - Deep Purple’s 
singer Ian Gillan - as the rock legend fronts 
the guitar army performing his band’s classic 
hit, ‘Smoke On The Water’, for the record bid. 

‘But I predict that the day will be inspiring for 
everyone who takes part - and that is the key 
to Guitars On The Beach, you can take part. 

We want people to feel free to play along with 
any of the songs that the bands are playing. 


‘As a musician you go to gigs and watch other 
players perform and think, “I wish I could be 
up there playing with them, I’m capable and I 
would do that song justice, or I wouldn’t quite 
play it that way”. Or as a novice player you 
might go to a gig and sing along, because 
that’s all you can really do. 

‘But with GOTB it’s a gig where you can 
actually take part and play along with us. 

No other music event offers that sort of 
opportunity; it’s interactive concert-going, 
an entirely new way of putting on a show - 
although I’m told that inviting the audience 
to join in on their own instruments is exactly 
what Handel did on occasion. 

‘Mind you, Handel didn’t have Ian Gillan 
singing lead vocal on The Messiah...’ 

In his day job as founder and managing 
director of IT specialists Doodle Computers, 
Bernie is experienced at working with big 
names at big events as his clients have in¬ 
cluded the BBC, the Commonwealth Games, 
British Airways and Sir Paul McCartney, 
but nothing quite compares to Guitars 
On The Beach. 

‘It’s going to be an amazing, inspirational sight 
to see thousands of guitarists, young and old, 
accomplished and learners, playing together, 
doing it their way and forming this massive 
band of fun. Anyone and everyone is invited 
to join us, it will be a once-in-a-lifetime, 

I Was There experience not to be missed.’ 

For all information: 
www.guitarsonthebeach. co. uk 





Lym« Ragb Community Bingo Association 
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Every Thursday - Eyas down at ftpm 
Cash prizes including £125 jackpot 


35a Broad Street, 
Lyme Regis, DT7 3QF 


OlA/IA/U 


HA/ Lykne T^egt/S 
Ladies fashion & accessories 


phone 01297 443824 
www.onnishop.co.uk 


Be inspired by colour and texture. 
Clothes for any occasion with a 
Scandinavian flavour. 


Summer sole finishes end of September 















T HERE are many eclectic businesses in and 
around Lyme Regis and one of them that may 
be visited is Sitting Spiritually, the only swing & 
bench maker to be Licensed by the prestigious RHS. 

In 2004, Martin Young felt he would like to open his 
newly created garden under the National Garden 
Scheme. He remembers the day the inspector came 
to visit clutching his Yellow Book and clip board 
full of the necessary criteria, “It's perfect but our 
members like to sit down and contemplate the 
garden, the planting and the view” the inspector 
explained, “but you have no seating so I'm afraid 
we can't include you this year unless you can sort 
this out in the next few weeks.” 

Martin had always loved the type of evocative solid 
wooden swing seats he had seen in American films 
and he saw this as an excuse to buy one, but as he 
began to do his research through retailers and online 
he quickly realised that he simply wasn't going to 
find what he wanted and he was astonished at the 
lack of choice, 7 must have sat on at least 20 and 
looked at the same amount again on line' he 
laughs, 'but they were all horrible; flimsy and badly 
made from foreign hardwoods, they didn't meet 
my expectations at all.' In frustration he turned to 


the USA and sent for some swing seat plans he 



found on the internet. They arrived and Martin could 
see immediately that this was what he had been 
looking for but he also understood that he was going 
to have to make it himself, using the Carpentry skills 
his Father had insisted upon when he was a young 
boy. He cleared a space in his garage, bought some 
local Devon Oak and began work. 

So the first of Martin's swing seats was created and 
can still be seen in the Sitting Spiritually Garden 
today. Two months later the inspector returned to 
see the swing seat in situ and pronounced that they 
would be delighted to add Bramble Hayes to their 
list of gardens to visit. 

The rest, as they say, is history - those first visitors 
poured into the garden and admired that first swing 
seat so much that six of them commissioned Martin 
to make a swing seat for them. Sitting Spiritually was 
born and now has a small Team of Local Craftsmen 
making their furniture. The garden at Martin’s home, 
Bramble Hayes, near Lyme Regis, now plays its own 
role as the Sitting Spiritually Showroom and visitors 
are welcome to come and admire the garden and try 
out the swing seats for themselves. Just call first to 
check someone is home, there’s no charge for seeing 
the garden and you may even get a cup of tea! 


Words by Siobhan Lancaster 


Q. Sitting Spiritually 


Bramble Hayes, Yawl Hill Lane, Lyme Regis DT7 3P 

01297 443083 or 07838 651283 
sittingspiritually.co.uk 
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Baby it’s grand 
at the top 


Lyme Regis has a new No.i hotel - since new owners took over the splendid 
'baby grand' that is Dower House at Rousdon it has gone to the top of the 
charts as discerning visitors' favourite place to stay. 


D ower House has become the ‘in’ place to 
go for those in the know, who are saying 
that staying in the elegant splendour and 
sumptuous comfort of the 11-bedroom mansion 
is ‘like living the life of Gatsby’. 

That’s just one of the shower of compliments that 
Neil and Rosemarie Baker have received since 
March, when they bought the enchanting stately 
pile built by aristocrats of the Peek family in the 
Victorian era. 

Dower House retains all of its original beauty: 
four-poster beds, chandeliers, sweeping lawns 
for croquet, magnificent views, an open-air pool 
and a select seclusion; close enough to Lyme for 
all conveniences but sufficiently set back from it 
to give the exclusivity that guests prefer. 

Movie producers, famous actresses and a major 
TV star have all discreetly booked a stay at Dower 
House, and it is where the Hix and River Cottage 
dining set choose when looking for a genteel yet 
cosmopolitan retreat. 


‘Dower House is not the biggest hotel in the area 
but it has all of the grandeur, it’s a rather wonder¬ 
ful baby grand,’ said Neil. ‘We set out to provide 
our guests with bespoke hospitality, from the 
homemade cream teas to the best bed linen and 
we are delighted that this personal touch has so 
pleased so many.’ 

A remarkable 83% of guests ranked it No.i, Lyme’s 
top hotel on Trip Adviser, acclaiming its as-you- 
like-it breakfasts, private dining, ample parking 
and dog-friendly ease. 

But it’s not only visitors who are turning to Dower 
House to be treated. Impressed by the winning 
combination of the large, glorious grounds and 
elegant interiors, local brides and those arranging 
parties and private functions are booking the 
hotel that sleeps 30 as the ideal place for their 
perfect day. 

OI297 21047 

www. dhhotel .com 



Friendly, elegant & relaxed family-run hotel, with all the character 
of a Victorian country home combined with modern luxury. 

Available for private hire: 

Wedding Receptions, Christenings, Parties & Private Dinners. 

01297 21047 


Dower House Hotel 


The Dower House Hotel, Rousdon, Lyme Regis DT7 3RB 
www.dhhotel.com • info@dhhotel.com 
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Lyme Regis is lucky to have 
restaurants and cafe's to please 
most pockets and preferences. 
Many are already well-known 
or clearly established but some 
are new or hidden-away secrets 
that only locals know; between 
them they span all tastes. 


Italia 


ITALIA, at the corner of Coombe Street and Monmouth Street, is a recent 
addition to Lyme’s growing family of restaurants and it has immediately 
become one of the town’s best - attracting not only enthusiastic local 
diners but other local restaurateurs too. 

As their name indicates, the owners Phaedra and Franco Spinelli, are 
Italian and their antecedence is obvious in the superbly-cooked, 
traditional classic dishes. 

Starters include rolled grilled aubergine, peppers and courgettes in a 
tastebud-popping minty dressing, homemade chicken liver pate, Parma 
ham and buffalo mozzarella (with a whole and huge mozzarella ball), king 
prawns in garlic, tomatoes and wine, smoked salmon with capers and 
lemon and shellfish soup. 

The wide range of 16 pizzas (including the calzones) is impressive and the 
pizzas are thoroughly authentic; the base is clearly handmade, not 
suspiciously-perfectly-circular (often a telltale sign of coming out of a 
packet), the right blend of soft and bite, and the toppings are delicious 
and also clearly handmade. The caprese pizza is excellent. 

The pastas are just as traditionally delicious - among them the spicy 
penne all’arrabbita, linguine with basil pesto, green beans, sun-dried 
tomatoes and pine nuts, tagliatelle with mushrooms and onions in a white 
wine and cream sauce, genuinely-ltalian lasagne and fillet of salmon with 
a herb crust and Limoncello sauce. 

Italia also offers a selection of specials which change daily, desserts 
including chocolate and pear torte, tiramisu and lemon pannacotta, and 
a very good selection of Italian beers. The wine list is excellent - 
especially the Montepulciono red, available by the glass and the bottle 
- and it includes that rarely-found prince of Italian wines, the Amarone. 
The Grappa is also highly recommended. 

The service is good, prompt, polite and unobtrusive and it’s a nice touch 
that chef Franco does what the great Italian Carluccio does at his Covent 
Garden restaurant, circulates among the tables mid-meal for a friendly 
chat with his diners. 

Interestingly, among Italia’s reviews on Trip Advisor - of which 81% 
recommend the place - is a comment from a woman who said that 
her Italian partner reckoned the Lyme newcomer to be ‘the most 
authentically-Italian meal that he had ever tasted in Britain’. 




Family friendly, authentic Italian restaurant - pizzas, pastas and daily specials, including fish, made by 
Italian chefs with the freshest ingredients. Takeaways available. 

Food served 5.30-11.00pm, last orders at 9.30pm. Open daily except Tuesdays 

14-15 Monmouth Street, Lyme Regis DT7 3PX 01297 442 123 
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Tieira Kitchen 



Lai Qilla 


LYME’S first utterly-vegetarian restaurant has taken the town by storm 
since it first opened last year. The word-of-mouth reaction has been 
fantastic and rave reviews from diners have sent this meat-free miracle to 
rank it No 1 among the town’s 63 eateries. 

Vegetarians come in all sorts - and now Tierra Kitchen has caused the 
creation of a new category, moreish-vegetarian. 

‘I want to eat here everyday!’ is the Trip Advisor review that is most-quoted 
of the Coombe Street restaurant as it perfectly sums up the feelings of 
many, especially non-vegetarians who are frequently astonished by the 
quality and vibrancy of the taste of the highly-original dishes and the 
creative twists on Spanish, French and North African flavours. 

For instance, from the llam-3pm brunch/lunch menu, Monmouth Brunch 
Tortilla; three free range eggs, wilted spinach, parsley, cream cheese and 
Caerphilly cheese, served with triple-cooked chips, sun-blushed 
tomatoes and organic leaves. 

For vegans, brunch can be even more deliciously inventive - like the 
Strudel of Swiss chard, chestnut mushrooms and roasted cashew nuts 
basked in filo layers and served with ginger pickled pears, those famous 
chips and organic leaves. 


BRITAIN’S first Indian restaurant opened in London as long ago as 1810. 
Somewhat typically, Lyme Regis’s first Indian restaurant opened almost 
200 years later. 

But if Lyme was behind the times then, it has made up for it ever since 
with an all-town enthusiasm for Lai Qilla which has made the Broad Street 
restaurant and take-away one of the finest and most popular in Dorset. 

Everybody loves a great Indian meal; more than two million people in 
Britain eat one every week and more than 23 million servings of chicken 
tikka masala are sold in the UK each year - making it officially the nation’s 
favourite dish. 

We could debate until next April the many reasons why we love Indian 
food but one principal reason is the choice, and at Lai Qilla the choice 
is enormous. There are 19 starters alone, 33 specials and a hugely- 
impressive 108 traditional dishes to choose from. In all, Lai Qilla’s menu 
boasts 189 choices. 

And we all have our favourites - Chicken Lai Mirch in spices with sliced 
ginger, garlic and chillies, Lamb Mint cooked with ground fresh mint, 
coriander, garlic, ginger and tomato, King Prawn Naga cooked to Lai Qilla’s 
chef’s closely guarded secret recipe, very spicy and recommended for the 
‘stronger constitution’, or Vegetable Brinzol, the classic Bangladesh dish 
prepared with aubergine, onion, garlic and spices. And that’s just four of 
the 141 main courses. 

One the many great things about Lai Qilla - besides the helpful, polite 
and friendly service, the homely atmosphere and the fact that locals will 
pretty much always find their friends already dining in here - is that unlike 
some other Indian restaurants, the chef takes care not to blow your head 
off. Taste, not heat, is paramount in the brilliantly-prepared dishes here, 
which means that whilst even the fiery and fabulously-rich Vindaloo is 
indeed ‘extravagantly hot’, it is not so much so that you cannot relish the 
excellent flavours. 

Ask pretty much any Lyme local and they will recommend the comfortable 
and cheerful Lai Qilla, a very welcome addition to the town’s growing 
choice of great restaurants. 

There’s another bonus about Lai Qilla too - as it is unlicensed you can 
take your own beer and wine and save yourself a packet. 

Open for lunch everyday from 12-2pm and for excellent eating and 
take-aways from 6-11.30pm. 


Lai Qilla 

6i Broad St, Lyme Regis DT7 3QF 

01297 442505 or 444602 www.lalqillalyme.co.ulc 



Skipping to the dinner menu - with the mention that cakes and teas are 
also available 11am-3pm when the choice includes Tierra’s near-legendary 
apple, orange and vanilla almond tart - and it becomes even more 
inventive: for instance starters of samphire fritters served with pickled 
cucumber and blueberries, or the no-less creative avocado ravioli with 
marinated fennel, toasted almonds, orange dressing and optional nettle 
and feta pesto. 

For mains, little can beat the ingenuity of wet garlic and preserved lemon 
risotto, served with slow-roasted cherry tomatoes, sugar snap peas and 
almonds with optional old Winchester cheese. Specials are created daily, 
for example Swiss tart tartin of home-made, all-butter puff pastry with 
Swiss chard, caramelised red onion and Emmental cheese, served with 
radicchio, apricots and Riesling sauce. 


With desserts which include dark chocolate and hazelnut truffle pot with 
passionfruit puree, crushed hazelnuts and blood orange sorbet, you may 
very well want to eat here every day. 



www.lalqillalyme.co.uk 


One of the Finest Indian Restaurants in Dorset • Est. for over 15 years 

Lai Qilla 

Indian Restaurant and Takeaway 

Opening Times: Every day 
12 Noon to 2.30pm & 6pm to 11 .30pm 

61 Broad Street Lyme Regis, Dorset DT6 3QF 


01297 442505 *01297 444602 




KITCHEN 


AWARD WINNING 
FOOD IN LYME REGIS 


lOC&lSEUON/tUMGANIC 

MoaftTr* flavour food 

from bnpte award-*innng 


Odo • Thursday to Saturday 

for i/Kh ft (irnof plus 

Sunday lunch 

•v* w tarrghtchaicoul 
niotflwrnktdarvcQ uk 
01297 44S189 
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The Beach House Cafe 



The Beach House Cafe 

24 Marine Parade, Lyme Regis, Dorset, DT73JF 
01297 44 20 59 www.lymeregis.com/beach-house-cafe/ 


- toft 








bread and salad and the Shakshuka, eggs 
poached in a spicy tomato sauce. 

Besides plentiful portions, another key 
reason for its popularity is its location - six 
strides from the beach. And as the cafe run 
by mother and daughter Audrey and Katie 
has tables outside, many like to eat here to 
people-watch whilst enjoying other all-day 
breakfasts like smoked haddock with two 
poached eggs or smoked salmon and 
scrambled eggs with Hollandaise sauce on a 
toasted bagel - and great cream teas. 


YOU can always tell a good cafe by knowing 
where the locals go, and down at The Cobb 
this is the number one place for boatmen, 
divers and early morning workers. 


The Full Monty - one of a huge variety of 
freshly-cooked breakfasts available 8am to 
3pm - explains why; a big plateful of eggs, 
bacon, sausage, tomato, mushrooms and 
fried bread. 


Vegetarians also flock to The Beach House 
Cafe because of the wide range of options - 
including The Full Veggie breakfast of eggs, 
tomato, mushrooms, baked beans and 
Homity Pie. Also 
very popular are 
the Israeli Breakfast 
of Katie’s home¬ 
made falafel and 
houmous with pitta 





Ortrtm* Ita tart rt (Will 


•FRESHLY CRACKED CRAB 

• ISRAELI BREAKFASTS/SHAK5HUKA 

• EXTENSIVE LIGHT LUNCH/SNACK AND FAMILY MENU 

• LVMFS BEST BREAKFASTS 

• DOMLUCA FINEST COFFEE/TEAS 

• HOMEMADE CAKES/CREAM TEAS 

Early morning booking* for fifth mg and diving p*rtieft wticoroe 

We open at 7am throughout the summer 


S3 
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Antonio's Trattoria 


IF TONY Bennett rode into Antonio’s on an Innocenti Lambretta whilst 
singing Volare he could not make this brilliantly-traditional trattoria more 
delightfully Italian. 

If you want real Italy, Italia classico, this is it and the delicious authenticity 
of the acclaimed menu has made Antonio’s a favourite destination with 
three generations of fans who have been coming here since Sig. Gravili 
opened his forever-popular restaurant 20 years ago in October 1994. 

Antonio is from Lecce, the city in Apulia they call ‘the Florence of the 
South’, and every centimetre of the trattoria, which he runs with his wife 
Julie, is steeped in Italian charm, from classic dishes to superb wines. 

Many come again and again for Steak Antonio, the sirloin in port and 
onions which Antonio created and has made famous with connoisseurs 
of great cooking. For others, it’s the homemade Minestrone, the polio 
porcini or the excellently-authentic penne arrabiata that lures their return 
to this lovely little Italy with its green walls and red tabletops. 

The menu is a treat for lovers of great Italian food. Primi include melon 
with Parma ham, mozzarella with tomatoes, antipasti of salami and 
homemade garlic bread which all win rave reviews, along with specials 
that change daily and can include salate tricolori, stuffed peppers and 
aubergines, smoked mackerel pate, smoked salmon with avocado and 
another of Antonio’s signature dishes, funghi diavolo, Devil’s mushrooms, 
cooked with chilli. 

The main courses are just as classic and tasty, among them lasagne forno, 
spaghetti Bolognese, spaghetti Napoli, steak crema, tortellini, fusili 
puttanesca and specials including the much-lauded sea bass fillets in 
cream and pernod, and linguine with Lyme Bay crab, all very good in the 
excellent company of Frascati or Verdicchio or the magnificent Barolo 
from the wine list before treating yourself to a choice of desserts that 
include cappuccino panna cotta, tiramisu, chocolate and Amaretto cream 
and, of course, Dolcelatte with biscuits. 

Romantic, family-run and inexpensive, Antonio’s is an authentic dream 
for all lovers of the good life, Italian-style. 

Antonio's Trattoria 

7 Church Street, Lyme Regis DT7 3BS 
01297442352 


Lyme Tree 

IF YOU climbed to the top of the tallest tree in Langmore Gardens you 
couldn’t have a better view of Lyme’s beach and the bay than from 
the rooftop restaurant at The Lyme Tree. 

This popular family restaurant overlooking The Cobb has become a 
must for visitors wanting to enjoy the magnificent coastal scenery with 
their meals. 

The Lyme Tree is open all day (except Wednesdays) from 9.30am 
breakfasts (including healthy, the full English and vegetarian) to 
morning snacks, lunch, afternoon tea and evening dining. 

Especially popular for fans of the stunning view is to take afternoon 
tea here, a pot of tea with a jam and cream scone for £2.95. 

Others come here for the wide choice of wood-fired pizzas, 13 
varieties including the red pesto with sundried tomato, red pepper 
and onion and the hot chilli feast of chilli beef with chilli sauce and 
onion. And there’s a selection of 19 extra toppings besides. 

Lunch meals include haddock and leek fishcakes, chicken curry, chilli, 
pork chops, pasta, plaice and steak and ale pie with puff pastry. All 
day snacks include jacket potatoes with a variety of fillings and a wide 
choice of sandwiches and baguettes. 

The evening menu at The Lyme Tree is extensive. Starters include 
calamari with yellow chilli jam, whitebait fillets with purple basil jam, 
crab cakes and hot jalapeno and cheese bites with a mango dip. 

The choice of main courses continues the variety with something for 
every taste; seafood including gurnard fillets in white wine and prawn 
sauce, salmon ravioli in wine and dill sauce, dab with lemon butter, 
cod loin with balsamic dressing and the seafood medley of smoked 
cod, prawns and salmon in cheese sauce. For vegetarians there’s 
risotto of oyster mushrooms, champagne and rocket and butternut 
squash and goats’ cheese lasagne and other popular dishes including 
venison burger with onion chutney, chicken in a sauce of mushroom, 
Stilton and red wine and the 16oz mixed grill with steak, gammon, lamb 
chop, sausage, liver, kidney, mushroom and chips. 


Lyme Tree 

29 Marine Parade, Lyme Regis DT7 3JF 
01297 445793 www.thelymetree.co.ulc 
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01297 M2352 





Great views from the terrace Children and Dogs welcome 

Breakfast • Lunch • Cream Teas • Coffee & Cake 
Mediterranean Menu • Eat in and takeaway pizza 
Locally Sourced Fish • Licensed Bar 

01297 445793 | 442699 mail@thelymetree.co.uk 
thelymetree.co.uk | @the_lyme_tree | 29 Marine Parade, Lyme Regis, Dorset, DT7 3JF 
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The Mariners Hotel 


THE Mariners Hotel has long prided itself on the reputation of its 
award-winning restaurant, which offers some the best variety in the town. 

Locals, who are in the know, make a beeline for a table here on Sunday 
lunchtimes for the famous Mariners Sunday Carvery, a hearty roast with 
homemade desserts enjoyed with the great sea views at this 17th Century 
former coaching inn for just £9.95. Due to the popularity, it’s best to book 
for the Carvery. 

You can’t come to the seaside and not eat mussels and the Moules Frites 
menu at The Mariners has also enhanced its reputation. Most restaurants 
serve mussels the traditional way, cooked in white wine, shallots and 
cream. The Mariners does that - but much more besides, giving moules 
fans a choice of their shellfish in green curry and fennel or tomato, wine, 
garlic and basil or Malaysian coconut and coriander or chorizo, red wine 
and garlic or with leeks, cider and bacon or in a seventh sauce of white 
wine, Dijon mustard and shallots. All served with crispy frites and local 
bread to sop up those juices. 


Meat lovers will be delighted by the Mariners Grill. Besides rump, sirloin, 
rib eye and T-bone steaks, slow-cooked BBQ ribs, a choice of homemade 
steak and onion, chargrilled chicken, piri piri chicken and mackerel fillet 
burgers, there’s the appropriately-named Mighty Mixed Grill. This consists 
of an 8oz rump steak, 8oz gammon steak, double lamb chops, double 
pork chops and sausages! 

Fish lovers are served just as amply from the choices on the main 
restaurant menu which include smoked salmon and prawn cocktail, Lyme 
Bay crab on toast, Lyme Bay scallops with cauliflower puree and black 
pudding, cider batter fish of the day, grilled Lyme Bay scallops and tiger 
prawns, local plaice fillets with brown shrimp and garlic butter and the 
all-time favourite, scampi, chips and peas. Or, for the fish fan supreme, 
there’s the Seafood Sharing Feast. ‘Feast’ is the operative word as this 
meal for two includes dressed crab, smoked salmon, scallops, king 
prawns and mussels in garlic butter. 

And as the nights draw in you can enjoy The Mariners’ legendary theme 
nights on the first Wednesday of every month, the slap-up curry night on 
October 1st and, on Bonfire Night, the pie and mash evening that’s a 
sparkler in itself. 





Hotel & Award Winning Restaurant 

AA ROSETTE AWARD WINNING RESTAURANT 


NEW Bar Menu 
available 

A La Carte menu 
available at all times 


Daily Specials 

Moules Frites Menu 

Monthly Themed 
Dining 


Sunday Carvery 

BAR OPEN ALL DAY 

Free Car Parking for 
Hotel Patrons 


SILVER STREET, LYME REGIS, DORSET DT7 3HS 
TEL:01297 442753 WWW.HOTELLYMEREGIS.CO.uk 


can 

paAtzff 


e, ebrate the Festive Season at the 

MARINERS 
HOTEL , 




Our Christmas Party Menu is available to book throughout 
December, and is available for parties as small as 2! 

2 Courses with coffee @ £17.95 or 3 Courses with coffee @ £21.95 

To book call 01297 442753 or visit www.hotellymeregis.co.uk to see the menu 


CARVERY 


Enjoy a hearty roast dinner and 
a great sea view this Sunday! 

£9.95 Per Adult 


Wed Oct 1st 
Curry Night 


Wed Nov 5th 
Pie & Mash Night 


TheLymeRegisExperience | Eating Out 


@LymeExperience 
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ROYAL 


FOR most of its 400 years, the Standard has been one of 
Lyme’s most popular pubs with visitors. Jane Austen 
probably popped in for a quick shandy whilst taking 
notes for Persuasion of the best ways to fall down at 
The Cobb. 

The key reason for the inn’s constant popularity in 
summer is obvious, it is so close to the beach that it may 
as well have been built of sand. 

It is the perfect bolthole for summer living in Lyme; spend 
all morning sunning yourself, sandcastling and swimming 
and then literally step off the beach into one of the town’s 
most historic pubs for a pint of the very well-kept 
Palmer’s Dorset ales (Copper 3.7%. Best 4.2%, Gold 4.5% 
or 200 5.0%) or any of the wide variety of other drinks 
and cocktails. 

The Standard’s good, honest, unpretentious food 
from the best local suppliers has similarly made 
the pub the perfect location for families for more 
than 50 years. Breakfasts are served from 10am 
until noon and lunch and evening meals from 
noon until 9pm. 

Naturally, seafood is much on the menu - 
including fried baby squid with homemade 
tartare sauce, deep-fried whitebait, prawn and 
parsley chowder, smoked salmon salad, River 
Teign mussels, cod and chips of course, crab and 
lobster salads and the Standard’s famous 
favourite, a pint of prawns. 

There’s also a wide range of children’s meals, 
steaks, homemade burgers, liver and bacon and 
mash, sausages and mash, chicken curry, homemade 
steak and ale pie, a wide choice of sandwiches, 
baguettes and filled jacket potatoes, goat cheese and 
Greek salads, absolutely brilliant chips, a wide variety of 
Ploughman’s lunch and specials that change daily. 



VOLUNTEER 



SCENE 



THE late Joe O’Donnell was probably the greatest landlord 
in the history of Lyme. His happy hospitality was legendary 
and he was so loved that pretty much the entire town 
turned out for his funeral. 

Joe’s peerless welcome and high standards at The 
Volunteer are now maintained by his family who run the 
thriving, enchanting inn at the top of Broad Street, where 
Joe’s corner is a local shrine. 

The Voli is everything you could want in a pub; 
overwhelmingly-warm hospitality, great beers including 
Donegal bitter, a Branscombe-made ale which is the 
cheapest pint in Broad Street, tremendous Guinness, 
fabulous food, and the most beautiful barmaid in Dorset. 

The food, which can be enjoyed in the charmingly- 
cosy public bar or the lounge, very Irish with its 
antique tables, mirrors and candlelight, is hugely 
popular (Hugh Fearnley-Whittingstall dines here) 
and typical of the homemade dishes are: seared 
scallops, monkfish, Cajun cod fillet, smoked 
mackerel rarebit (mackerel, cream and 
mozzarella on toast), crab linguine, Thai green 
curry, steamed mussels, organic sirloin steaks, 
warm beef sandwiches, chicken tagine with 
chickpeas, apricots and couscous, local fish 
and chips, homemade fish fingers and the 
acclaimed Voli burger and Voli fishburger. 

Like The Cobb and fossil-hunting, The 
Volunteer is a Lyme Regis institution and 
nobody should go home without experiencing 
the wonder of its welcome. 




f 


The Royal Standard 

25 Marine Parade. 

lyrr* Re 0 s, Dora* M7 iJP 

01297442637 


Li 


TTse Volunteer Inn 

Lyme Dorset t 

01297 442214 



Large Beer Garden 

Food Served All Day 12pm - 9pm 

Disabled Access 

Dogs Welcome 

Sea Front Location 


The Royal Standard, Lyme Regis, Dorset | Tel: 01297 442637 




Visit 0 't>onne//'s 
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Volunteer Inn 


BROAD STREET. LYME REGIS 
Tel: 01297442214 
• Free House • Good Food • 
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NAG'S 
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IF YOU want to drink where the locals go, there’s nowhere 
more local than The Nag’s Head at the top of Silver Street, 
opposite the Catholic Church and instantly eye-grabbing 
for its famously-abundant flower baskets. 

For the best part of a century The Nag’s has been the local 
for generation after generation of Lyme families, because 
of the friendly welcome, the excellent and ever-changing 
range of ales, the spectacular choice of whiskies and the 
live music. 

Since they took over The Nag’s in 1996 landlords Robin 
and Debbie Hamon have made this happy, family-friendly 
inn the No 1 place in the town to enjoy a great band. 

Although pub rock has died in many other towns in 
Britain, at The Nag’s it is flourishing and throughout 
the summer there’s a band on every Saturday night 
and most Sundays of every week, where you’ll 
have a guaranteed great time with fine Lyme 
musicians including Electric Landlady, Design, 

Delta Tango 7, Tom Toomey, Zi Jack and Perfect 
Strangers. 

The CAMRA-award winning old inn also has 
six rooms - with magnificent views of Lyme 
and the Jurassic Coast - Sky Sports, regular 
darts league matches and Rob’s slap-up sum¬ 
mer barbecues which, like the pub itself, are 
locally the stuff of legend. 

Check on the website for what’s on, there’s 
always something. 



TALBOT 


C/D 


U'U'U'.M lbotamts.com 


SCENE 



ANOTHER of Lyme’s top B&B pubs isn’t quite in the town - The 
Talbot Arms in Uplyme on the edge of Lyme, in Devon. Despite 
being ‘over the border’. The Talbot has also been a Lyme locals’ 
local for more than 60 years. 

And since Steve and Wendy Gardener introduced their range 
of hearty home-cooked meals and five hotel-standard rooms, 
the traditional inn has become a visitors’ favourite too for its 
menu including fish pie, steak and ale pie, lasagne, quiche, fish 
and chips, scampi and its famous steaks that are hung for 
28 days. 

There are many good reasons for The Talbot’s popularity; one 
being the four Otter Ales and the new Tarka lager on tap which 
have made the Talbot another CAMRA-recommended choice, 
ideal to enjoy in the pub’s riverside beer garden. And every 
year a feast of beers come to The Talbot for the pub’s 
much-celebrated and massively-enjoyable beer festival, 
when 40 beers become available. This year The Talbot’s 
October Fest weekend will run October 24th-26th. 

It’s The Talbot’s famously-warm hospitality and 
hearty home-cooked meals which has won it a 
wide reputation. The breakfasts are regularly 
championed on Trip Advisor, as is the wide range 
of locally-sourced meals, coffee and cake and 
cream teas. 

Visitors and locals are welcome at the popular 
Over-60s lunches every Thursday - but it’s Steve 
and Wendy’s Sunday Carvery that really pulls in 
the crowds, as in-the-know locals flock to the 
Carvery week after week for huge portions of 
quality food at sensible prices. Always book to get 
a table. 

The Talbot also offers sport TV and it’s the perfect 
location for live sport too - just across the road is the 
pitch and home of the Uplyme Cricket Club, an idyllic 
setting for where to let your Sunday roast settle after a 
couple of pints of Otter. A blissful place. 



The Talbot Arm* 


3»S«H*rS«.lynwK»>jfW, 

Dorset 0r 7 *HS 

01297 44nu 


Devon DT73TF 

01297 wm* 


The Nags Head 

LYME’S REAL ALE PUB 

Live Music • Darts • TV 

B&B • Garden • Regular Live Music 

Outside seating with views 

01297 4423I2 

32 Silver Street, Lyme Regis, Dorset DT7 3HS 

www. nagsheadlymeregis. co. uk 



THE TALBOT ARMS 



The Talbot Arms is a friendly, local family 
village pub, serving home cooked food. 
Tuesday night is takeaway night 
Thursday lunchtime specials 
Sunday Carvery • Outside patio area 
Coffee & Cake available from 11am 
Car Parking 

Why not make a night of it and stay over in 
one of our beautiful, luxury en-suite rooms? 


Lyme Road, Uplyme, Nr. Lyme Regis, Devon DT7 3TF • Tel 01297 443136 
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Autumn Events in Lyme 


It’s all go in the town that never does nothing 


Septem&e* 

18th - 10am-5pm, The Courtyard Gallery, The Town Mill. 
Scenes From A Southern County. Art exhibition by 
Nicola Dennis, Eddie Burrows and Stephen Collins. 
www.townmillartsguild.com 

4th - 7.30pm, Marine Theatre. Jane Gordon and Julian 
Perkins. The start of the Concerts In The West season of 
classical music with Jane Gordon on violin and Julian 
Perkins on harpsichord. Tickets £14, concessions £13. 
www.marinetheatre.com 

5th - 7.45pm, Marine Theatre. Jessie Kilguss. One-night- 
only with the American songstress and her band playing 
acclaimed blends of folk, country and rock music. Tick¬ 
ets £7 in advance, £8.50 on the door, www.marinethe- 
atre.com 

6th - 11am-8pm, the Front Beach. Guitars On The Beach. 
Deep Purple’s singer Ian Gillan leads thousands of ama¬ 
teur guitarists on the attempt on the world record for 
the most guitarists playing together - playing Smoke On 
The Water. Also record bids on Rave On with Billy Ger- 
aghty and Rocking All Over The World with Lars Mullen. 
20 bands playing on the beach all day and guitarists can 
join in playing with all of them. Free, www.guitarsonthe- 
beach.co.uk 

6th-7th - 11am-4pm, the Sea Front, Town Mill and all 
over the town. Food Rocks. Mark Hix and his famous 
chef friends take over Lyme for cooking demonstrations 
and talks on all types of food at Dorset’s finest food fes¬ 
tival. 

ICth - 10am, Woodmead Halls. A Woman Much Missed. 
Talk by Mary Bevan, head of English at Bournemouth 
University on the love story of Thomas Hardy and Emma 
Lavinia. 

12th - 7.45pm, Marine Theatre. Ellingtonia. The Duke 
Ellington catalogue performed by the acclaimed Elling¬ 
tonia Band. Tickets £10-£12. www.marinetheatre.com 

13th - 8pm, Marine Theatre. An Evening With Sunny Os- 
monde. The Archers star talks about playing the outra¬ 
geous Lilian Bellamy and shares insider stories on life at 
the radio soap. Tickets £10-£12. www.marinetheatre.com 

17th - 8pm, Marine Theatre. Propeller Presents Pocket 
Dream. Edward Hall’s Shakespeare Company returns 
with a 60-minute version of A Midsummer Night’s 
Dream designed for young audiences and an after-show 
Q&A. Tickets £12-£14. www.marinetheatre.com 

18th-28th - All day, Rotunda Gallery, Town Museum. R&D 
By The Sea Photographs By Peter Wiles. The opening 
event of Lyme Regis ArtsFest, an exhibition of excel¬ 
lence by one of the Westcountry’s finest photographers. 
Free, www.lymeregisartsfest.com 


19th - 8.30pm, Marine Theatre. Stompin’ Dave Allen and 
Friends. Songs, guitar, banjo, fiddle, piano, harmonica 
and dance from the acclaimed master of American roots 
music. Tickets £10.50-£12. www.marinetheatre.com 

2Cth-28th - A variety of exhibitions and workshops for 
Lyme Regis ArtsFest will be held in galleries, shops and 
the Marine Theatre all over the town. For all details see 
www.lymeregisartsfest.com 

20th - 8.30pm, Marine Theatre. Hayseed Dixie. Barn¬ 
storming, foot-stamping, banjo-playing great fun from 
the creators of Rock Grass music from East Tennessee. 
Bound to be a sell-out. Tickets £16.50. www.marinethe- 
atre.com 

30th - Qctohex 20th - 10.30am-4pm, Courtyard Gallery, 
Town Mill. Menagerie A Trois. Exhibitions of paintings, 
prints and drawings by the Hive Art Group. 
www.hiveart.co.uk 

( 

Ut-14th - 10am-5pm, Malthouse Gallery, Town Mill. 
Michael Stride The Jurassic Coast And Beyond. Exhibi¬ 
tion of new original paintings and prints exploring the 
region and its landscapes, www.michaelstride.co.uk 

2nd - 2.30pm, Woodmead Halls. The History of Book Il¬ 
lustration. A talk by John Marriage, www.lymeregismu- 
seum.co.uk 

3*d - 8pm, Marine Theatre. Susan Calder. Cracking com¬ 
edy from the award-winning News Quiz and Ql star. 
Tickets £12-£14. www.marinetheatre.com 

4th - 2pm, 5pm and 7pm, Marine Theatre. NIE theatre 
company Museum Of Memories. An exploration of life, 
death and memories told touchingly. Tickets £8-£10. 
www.marinetheatre.com 

4th-5th - All day, guided tours to various locations. Jaunt 
With Jane. A weekend celebration of Jane Austen and 
her links with Lyme Regis hosted by acclaimed Austen 
authority Natalie Manifold and distinguished guests. 
With meals and much more. Tickets £150-£199. 
www.jauntwithjane.com 

15th-28th - 10am-4pm, The Malthouse Gallery, Town 
Mill. Three In One exhibition of work by three local 
artists Rachel Hudson, Helga Starck and Paul Starck. 
Free. 

18th - 7.30pm, Marine Theatre. Living Spit Presents Eliz¬ 
abeth I, a hilarious history lesson and horseplay from 
Howard Coggins and Stuart Mcloughlin telling the story 
of the greatest monarch as you’ve never seen it done 
before. Tickets £10-£12. www.marinetheatre.com 

2ht - 7.30pm, Marine Theatre. Around The World In 80 
Days presented by the Oxfordshire Theatre Company 


with Chipping Norton Theatre, a madcap version of the 
Jules Verne classic. Tickets £8.50-£10. www.marinethe- 
atre.com 

25th - 11am-4pm, Woodmead Halls. Unique Boutique. A 
fantastic arts and crafts market brimming with brilliant 
gifts and must-have creations. Free. 
www.facebook.com/UinqueBoutiqueMarkets 

26th - 6pm, Marine Theatre. Morgan and West A Grand 
Adventure. A marvellous magical spectacle of clever 
conjuring, ideal family fun. Tickets £10-£12.00. 
www.marinetheatre.com 

3Ut - 7.45pm, Marine Theatre. Kiki Dee and Carmelo 
Luggeri on an acoustic journey of stripped-back songs 
intimately-presented by the much-praised duo cele¬ 
brating 20 years of this spellbinding show. Tickets 
£16.50. www.marinetheatre.com 

JVavem&ex 

Ut-8th - All day and all over the town. Lyme Regis Walk¬ 
ing Festival. Residents and local tour guides takes visi¬ 
tors on fascinating trips around Lyme, exploring its 
history, wildlife, fossils and literary secrets, www.face- 
book.com/LymeRegisWalkingFestival 

5th - 8pm, Marine Theatre. Free. The Half Moon Young 
People’s Theatre presents a hard-hitting story of 
teenagers escaping their past through free running. Tick¬ 
ets £5-£10. www.marinetheatre.com 

6th - 2pm, Woodmead Halls. What Is A Shaman? A talk 
by Tony Eccles from the Exeter Museum on inter-action 
with the spiritual world, www.lymeregismuseum.co.uk 

8th - 6.30pm, The Harbour. Fireworks and Bonfire Night 
on the beach, www.lymeregiscarnival.co.uk 

8th - 7.45pm, Marine Theatre. The Dave Kelly Band. An 
excellent night of the blues with the award-winning 
master. Tickets £11.50-£13.50. www.marinetheatre.com 

11th-15th - 7.30pm, Marine Theatre. Oh What A Lovely 
War. A highly-anticipated production of this anti-war 
classic performed by the Lyme Regis Dramatic Society, 
Lyme Youth Theatre and other local actors. Not to be 
missed. Tickets £5-£12. www.marinetheatre.com 

2Ut - 7.30pm, Marine Theatre. The Women Of World 
War One. A powerful and moving tribute in prose, 
poetry, music and images by Musicians South West. 
Tickets £9-£10. www.marinetheatre.com 

22nd - 7pm, Marine Theatre. BSharp Annual Party. 
Fund-raising night of great music performed by Fran 
Williams’ superb young people’s music group, showcas¬ 
ing the talent of the town. Tickets £3-£8. 
www.marinetheatre.com 



7A) 

LYME REGIS 

Lyme's Premier Community Hall 

Just perfect for weddings, family parties and that special occasion 
Ideal for meetings and conferences with Wi-Fi and projection facilities 
Full details on our website 

www.woodmeadhalls.co.uk 
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SUNDAY / SATURDAY 



I Urn 

MITCH TONKS 

ROCKFISH AND THE SEAHORSE 

Fish and Seafood 

l2nooa 

JAMES GOLDING 
THE PIG 

WUdwd Foraged Food 

Ipm 

GILL MEILER 
RIVER COTTAGE 

2pa 

ROSE PRINCE 
THE POCKET BAKERY 

Baker) 

|p 

PHIL FRAMPTON WITH MARK HIX 
FRAATTON'S BOTCHER BAIOPORT 

Nose ro TNI Ealing 

Spa 

GUITARS ON THE BEACH 
WORLD RECORD BREAKER 




>: Ham 

g JUSTIN TUNSTALL TOWN MILL CHEESEMONGER 
British Cheese 

£o 11.45am 

RICHARD SURTEES TOWN MILL BREWERY 
Beer and Food Pairing 

I? 30pm 

SI BENNETT- THE 0L0 WATCH HOUSE FISHMONGER 
How to Dress a Crab 

115pm 

GARRY EVELEIGH THE PIG S FORAGER 
Foraging 

2pm 

STEVE LAMB-THE RIVER COTTAGE 
Smoking and Curing at Home 


Ham 

RICHARD BERTINET BERTINET BAKERY. BATH 

Bakery 

l2nooa 

STEVE TERRY THE HAROWICK 
1pm 

CHRISTINE MCfAODEN 
THE DORSET FOOOIE COOKERY SCHOOL 

Hew re Cook writ Pepper 

JACK STEIN 

THE SEAFOOD RESTAURANT PADSTOW 

Fish and Seafood 

3p» 

NICK STRANGEWAY 

WORLD FAMOUS MIXOLOGIST. STRANGEHILL 

CocktM Masterclass 

4pa 

HIX ACADEMY AWARD 

Finatsts iron Mtynnifti Caitiff laffle n nit to to CW tT the Yew if f tod florks 


CO 


Bp 

NIGEL BLOXHAM CRAB HOUSE CAFE. WYKE REGIS 
Oysters oi the British Isles 

I2noon 

PHILIPTANWELL CORNISHSEA SALT 
Cornesh Sea Sail 

12.45pm 

COMINS TEA HOUSE 
Tea Torial 

1.45pm 

JAN LANE AUTHOR OF MEET THE ECOSAURS 
Children from Lyme Regis making Jurassic Layer Cake 

230pm 

LANGHAM WINES 
Talk and Tasting on British Wine 

3.15pm 

CHOCOCO CHOCOLATE 
Bean to Bar Talk and Tasting 








-Wife 


Royal 
Horticultural 
Society 


The only swing & bench maker 
licensed by the RHS 


The Heart Back 




For more information visit 

sittingspiritually.co.uk 

Or contact Martin Young Tel: 01297 443084 
Email: martin@sittingspiritually.co.uk 


























